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READER, 


tm 47 OU art here pre- 
2 ke /ented with 4 new 
"* Treatiſe of the Art 
| and Myſtery of VINTNERS 
| and WiNE-COOPERS, 72 
their Conſerving and Caring 
ol. forts of Wines; which 
A 2 though 


To the READER. 
though but ſmall, I can aſ- 


ſure thee, doth fully compre- 


hend all that can poſſibly be 
ſaid concerning this Subjects. 
And ſo "tis like HOMER'S 
Iliads 7» a Nut-ſhell ; and 
all this with ſo much Plain- 
neſs, that the weakeſt Ca- 


pacity may, by the Help of 


This little Book, become Ma - 
ſter, without a Maſter, of 


this Myſtery. For here he 
may behold how, as in many 


other Caſes, ſo in this of 


Wines, Art oftentimes is 


Nature's Phyſician, in cu- 
ring them of the Diſtempers 
m0 
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To the RRADER. 
to which they are often in- 


cident. For doth it happen 


that through Age, or other 


Accidents, they are fallen into 


a Conſumption or Decay of 
Nature? here the Artiſt 
preſcribes your reſtorative 
Gordials to revive them. Doth 
any heterogeneous Matter of= 


fend or overburthen them, 


which they cannot of their 
own Strength, or Help of | 
Fermentation, diſcharge & | 
here are proper Catharticks 
laid down for expelling ſuch 
a troubleſome Gueſt. Or have 


they after ſome Fit of Sick. 


refs, 


To the REA DER. 


neſs, or otherwiſe, loſt their 
natural Colour and B eatly : ? 
here you will nd Variety of 
—. to re-embeliſh and a- 
Worn them. Laſtiy, The which 
and the reſt are common to 
ines with Animals: Have 
they leſt their Taſte ? here 
you'll find approved Remedies 
for its Recovery. In recom- 
pence of all which Favours 


received from the Art of 


Man, Wine is of ſo generous 
a Nature, that it gratefully 
and reciprocally repays him, 
| with the moſt precious Cordial 
ander the Sun; the true Elixir 

| Vitz, 


: To the Reaper, 

i Vitæ, Salutis, Proprietatis, 
or whatſoever other Name 
the cheating Chymiſts give 
| their ſophiſticate Traſh : by 
| this conſerving him to a florid 
old Ape, by cheriſhing his na- 
tural Heat, helping his Con- 
cottion, removing all Sadneſs, 
Obſtruttions and Winds, fo 
as it were revivifying him. 
And thus having acquainted 
| thee what great Benefits thou 
mayſt reap from the buying 
of this Book, I have no more 
to ſay; ſo I bid thee Adieu. 
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Art and Myſtery 
VIN T N ERS 


AND 


Win E-CoorRRs. 


I. 


The beſt Way for to help the fret- 
ting or boyling of any Piece of 
Spaniſh Wine. 


AK E the Butt or Pipe that 
vi [CP& frets or boils, and rack it off 

4 clean from the groſs Lee; 
RES? then take two or three Penny- 
worth of the ſtrongeſt Aua Vite, and 
B put 
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put it in at the Bung-hole, as you do 
a Piece of Scent, and it will burn in 
the Pipe very well: Be ſure that you 
drain the Pipe well; and this will lay 
the fretting of it. | 


II. 


To keep Wines ſound and freſb 
all the Year. 


OU 'muſt fill your Veſſel once a | 
Month or fix Weeks with your 
beſt Reeds you can get: for Reeds do 
preſerve the Claret as Sote doth Malm- 
ſey or Baſtard. Fill White and all 
other Wines with the ſame; and thoſe = 6 
you intend to keep, give them their | 
Lees a Day together; then at Night 
lay them upright, and be careful to 
keep them; if lack vent in any Place 
they will faint and ſpoil. 


Note, That July and Auguſt are the 
worſt Months to keep Wines in. | 


III, 


of Vintners, Goc. 3 


III. 
For Canary that hath a flying Lee. 


F your Canary hath a flying Lee, and 

will not fine down, draw him into 
a freſh Butt or Pipe with freſh Lees, 
and give him a good Pearl with the 
Whites of eight Eggs, and beat them 
with a handful of white Salt; And if 
it be any whit tawny, put thereto a 
Gallon of Milk, and beat it well, then 
lay it upright, ſtop it cloſe; and in two 
Days broach it if you will. | 


IV. 
To make or divide Malmſey. 


F you have three Butts of Malmſey 

you may make four if you pleaſe: 
If you have two, you may make three; 
if one Butt, you may make one and a 
half thereof, with ſuch Laggs as you 
have of White, Claret, and Canary 
that-are old, with two Gallons of Cutt 
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to every Butt, ſo that it be Spaniſh 
Cutt. This Way you may rid your 


Laggs and old Canary away. The 
Art followeth, 


V. 


The Art of Making or Dividing 


Malmſey. 


AK E to every Butt ſix Eggs both 

Volks and Whites, and a handful 
of 7 Wu beat them well together, 
mixing therewith a Pint of old Sack, 
and put it into the Butt; then beat the 
Butt well; and if it want a Colour, 
take two Gallons of Red-wine, and a 


quarter of a Pound of Coriander Seed 


well beaten ſmall; mix them together, 
and put them into the Butt ; then give 
it fix or eight Stroaks more, then ſtop 
it three or four Days; broach it after 
at your Will, 


VI. 
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VI. 


For Claret that hath bft 
Colour. 


AKE a Pennyworth of Damſons 
or Bullace, or more if you ſee 
good, and ſtew them in Red-wine, and 
make a Pottle or more of the Syrup. 


VII. 
For Baſtard that pricks. 


ACK him upon a good Muſ- 
cadine Lee, then take three Gal- 
lons of the beſt Ale, and put therein 
two or three Almonds, then fill it up 
with Baſtard Syrup or Canary mixed 
with your Laggs, and it will draw for 
Baſtard or Muſcadine, 


VIII. 
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VIII. 
Another for the ſame. 


AKE five Gallons of clarified 

Honey, and put it into your 
Caſk, and beat in it a Pearl of the 
Whites and Yolks of fix Eggs, and let 
it reſt, | 


IX. 
To make brown Baſtard, 


AKE the Laggs of Claret or 
White-wine, and put them into 
your Caſk, with your Laggs of Spaniſh 
Wine before you do prick ; then take 
thirty or forty Pounds of Baſtard Syrup, 
and beat it well with the ſame Wine 
in a half Tub, then put it into your 
Caſk and beat it up with Pearl of the . 
| _  Yolks and Whites of Eggs, and let it 
. 


X. 
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X. 


For White-wine that hath loſt its 
Colour with lying. 


Verdraw the Hogſhead of Wine 
ſome five or ſix Gallons; take 
three Gallons of new Milk, put it into 
a Pail, and let it remain there till the 
Cream be ſettled for thirty Hours; 
then ſkim it and put it into the Hogſ- 
head, and beat it well, and then fill 


it up; and if it be in the Morning, 


the next Morning it will be fine; you 
may add to it a little Starch and a little 
Bay- ſalt beaten together as aforeſaid. 


XI. 
Sack that is Iumpiſh or Inwring. 


EAT the Whites of fix or eight 
Eggs with Bay-ſalt, Roch-allom, 

and a Quart of Bean Flower or beaten 
Rice, if it be brown, but if white uſe 
| | Milk 
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Milk; beat all theſe together, then 
blow off the Froth very clean, and lay 
a clean Sherd of a Tyle over the Bung- 
hole : let it lie till it be fine, then rack 
it off with a good Scent, and it will 
draw well, 


XII. 
For Sack, or any other Wine, that 
doth prick or boyl. 


AKE thirty or forty of the whiteſt 

Lime-ſtones you can get, flake 
them in a Pottle of the ſame Wine 
in a Cann, then take more Wine and 
ſtir them together; and put it into 
your Caſk, and ſtir it well till you 
think it be enough. Let it reſt till it 
be fine, and it will take away the 
pricking, and make it drink kindly, 


©? 


XIII. 


H Vintners, ec. 9 
Xl. 
How to make Scent. 


AK E four Ounces of Brimſtone 

and a little Allom, and a ſpoon- 
ful of Aqua Vitæ, and mix them toge- 
ther, then take a Piece 'of new Canvas 
and dip therein ; then muſt you have 
in Readineſs the Powder of 8 
and a few Cloves or Orange Peals, 
few Coriander-ſeeds and Anniſeeds, 5 | 
ing ready bruiſed before your Brimſtone 
be cold: ſtrew them upon your Cloth, 
and when it is cold lay it upon a clean 
Paper, and it will be very good for 
your Caſk, 


How to make Hippocras. 


AKE for a Gallon of White a 
Pound of Sugar, one Ounce of 
Cinnamon beaten, two or three Ounces 
of Cloves, two Ounces of Gallingall, 


8 half 
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half an Ounce of Greens; bruiſe your 
Spice together with a handful of Roſe- 
mary, and let it ſtand and ſteep twelve 
Hours, then ſtir it well together, and 
put it into an Hippocras Bag, and let 
it run into a clear Veſſel, and ſo you 
may draw it. | 


XV. 


To fine your Wines and make 
them pleaſant. 


AKE white pebble Stones, and 

bake them in an Oven till they 
begin to crack, then beat them to fine 
Powder; then with a good Quantity 
of Stone-honey clarified, and fo in ſome 
of the ſame diſſolve them and put them 
into your Caſk, and ſtir them with 
your Paddle-aff, and in a Day they 
will be fine. | 


YT. 
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XVI. 
For Hippocras Gyle. 


Innamon one Ounce, Ginger half 


an Ounce, Grains two d. Long- 
pepper, Cloves, Coriander-ſeeds, Cali- 


mas Andores, Nutmegs, Caraway-ſeeds 
two d. Lemons, Roſewater, . 
and Roſemary. 


Another for the ſame. 


Inger three Ounces, Cinnamon 
three Ounces, Calamus one 
Ounce, Cloves half an Ounce, Coriander- 
ſeeds three Ounces, Nutmegs three 
| Pennyworth, YO! pepper three 1 
worth. 


„ 
Another for the ſame. 


NInnamon three Ounces, Cariophylo- 
rum two Ounces, Cardamum and 
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Cubebis, Gallingall half an Ounce, 
Jingiberis one Ounce, Cantherum three 
Pennyworth, Grana Paradica three Pen- 
ny worth. 


Then for the Spaniſh Wines, Sher- 
ry, Sacks, white and bard be 
beſt. 


IGHT Malagas are as good as 
Canaries, but the other are plea- 
— 

Right Nuſcgdines are hard to come 
by, Ges . are e on 
pounded. 


XX. 
u. ines commonly compounded, 


Ippocras, Brown Baſtard, White 
Baſtard, Rumrey, Hallacker, Ali. 
gant: and theſe likewiſe, Frontigniack, 


Trans "ng \Rheniſh, and _ Ws) 


xxI. 


ö 
: 


| __- of Vmtners, ec. T3 
XXT. _, 
The fitteſt Times to rack Wines. 


ACK your Wines when the 
Wind is in the North, and when 
it is clear and temperate Weather; in 
the Increaſe of the Moon, when ſhe is 
under the Earth, and not in the full 
Heighth. They turn eager before Vhit- 
funtide; through extraordinary Heat 
they turn eager, or otherwiſe ill-con- 


| ditioned. 
| XXII. 
* 22 al that bath ho TY its 
Colour. 


IRS T rack him for his Lees, then 
if you have any Coniack Lees, 
you may put your faint and tawney 
Wine upon them; rowl them over and 
beat them, and within the Space of ten 
or twelve Days rack them off; then 
ſnall you have it drink briſk and white. 


XXIII. 
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XXIII. 
How to break Wine that roaps. 


AKE a Courſe harden Cloth, 

put it before the Bore when you 
have ſet it abroach; then put in your 
Leathers, and rack it into a dry Caſk; 
then take five or {ix Ounces of beaten 
Allom, and put it in, and beat that 
Wine and Allom well together, and 
it will fine down very well, 


XXIV. 
How to make any Wine fine 
| | ſpeedily. 
AKE a handful of dried Lem- 


mon-rind, and put it into ten or 
twelve Gallons of White, and put 
therein a Pint of Damaſk-Roſe-water ; 
then rowl it up and down, and lay it 
upright; then take a Sprig of Clarey 
that is ſeeded, and let it ſteep twenty- 
four Hours; then take it out, and it 


will appear very well. 
: by XXV, 


— ,, 


of Vintners, Sc. 15 
If a Hog ſhead of Claret hath loft 


its Colour. 


AKE one Gallon of Sloes and 

Damaſons, or Black-Cherries, 

bruiſe them well and ſtrain them, and 
put the Juice into a Hogſhead of taw- 
ney Wine, and it will drink very well, 


II. 
How to mend the Colour of White- 


wine. 


AK E three or four Gallons of 

Milk, or leſs, according as you 
think fit, or do find the Colour of the 
Wine decayed ; put it into your Hogſ- 
head; then rowl it well; and then open 
your Bung, and put in three or four 
Ounces, then fill up your Hogſhead, 
and rowl it four or five Times over, and 
lay it up, that you may .rack it when it 
is fine, 


XXVII. 
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XXVII. 

How to mend a Piece of Canary, 

or a Butt of Malaga that is 


brown. 


AKE five or fix Gallons of Milk, 

if it be very brown; if not, take 
as much as you think fit, and over- 
draw your Butt or Pipe; then put in 
your Milk, and beat it a good while; 
and when it is well beaten, take five 
or fix Oances of Roch-Allum, and put 
it therein; then give it ſome thirty or 
forty Stroaks; then fill up your Caſk, 
and let it lye till it be fine; then 
rack it off from its white Bottom, 
and rack it into a clear Caſk, and 
burn a Piece of Scent in it; and then 
fill it up, and let it lye till it be fine, 
and it will ſpend very well. 


AXVII, 


of Vintners, GSS. 17 


1 XXVIII. 
For to flower a Butt of Muſcadine. 


AK E one Grain of Muſk, one 

Ounce of Cloves, one Ounce of 
Nutmegs, one of Anniſeeds, and one 
Ounce of Coriander-ſeeds, and two 
Handfulls of Orange and Lemon Peels 
well dried and beaten, and a Grain of 
Long-Pepper together; put it into a 
Bag, and hang it in the Bung-hole for 
ſome two or three Days together with 
ten Gallons of Baſtard, 


XXIX. | 
How to make Rheniſh Wine. 


AKE one Handful of dried 
Lemon Peels, and put them into 

ten or twelve Gallons of White-wine, 
and put into # one Pint of Damaſk- 
Roſe-water; then rowl it up and 
down, and lay it upright, and open 
the Bung of it, and take a little Branch 
D of 
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of Clarey, and let it ſteep twenty-four 
Hours; then take it out, and it will 
taſte very well, 


. 


Butt of Malaga, if it be full 
gaged, is 126 Gallons, the Tun 
is 232 or 252 Gallons, and every Se- 
ſtron is four Gallons. 


XXXI. 
A Pearl for Malmſey. 


S you pearl your Muſkadine, ſo 
you muſt your Malmſey, but uſe 


not the Whites of Eggs. 


XXXII. 
A Pearl for Muſcadine. 


HEN it comes to be fine, 
within four Hours after take 
new-laid Eggs, beat them Shells and 
1 all, 


/ Vintners, ec. 19 


all, with two handfuls of Bay Salt; 
put to the fame a Quart of good Sack 
which is old ; a handful of white Sugar- 
candy beaten ſmall; then beat them 
all together very well ; then over-draw 
your Butt ſome eight or ten Gallons ; 
then beat your Butt an Hour; then 
put in your Pearl; then beat him a- 
gain gently half an Hour, ſtop him 
cloſe up, and in twenty-four Hours 
broach him. 


XXXIII. 
How to make tawney Baſtard 


white. 


F it be full, draw out ten or twelve 

Gallons; then fill it near up with- 
in ten Gallons, with the Lags of Ro- 
thal and Gaſcoign Wines for Sack ; 
and take five Gallons of Milk, and 
eight Whites of Eggs; a handful of 
Bay-Salt, and as much Whiting; beat 
them all together; then mingle them 
well with Milk, and put them into 
the Baſtard, and beat it well for half 
D 2 an 
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an Hour; then fill him full with your 
Laggs, and give him eight or nine 
Strokes, ſtop it cloſe, and within three 
Days you may broach him. 


XXXIV. 


F red Wine be faint, draw it out 
into freſh Lees, and put into him 
four or five Gallons of Aligant ; then 
turn him twice in the Lees, and let 
him lye with the Bung upright ſeven 
Days before you broach him, and it 
will have a good Colour and Taſte. 


XXXV. 


A Pearl for Scent, and Flavour 
for a Butt of Muſcadine. 


AKE a quarter of a yard of 
Canvas, and make a Bag of it; 

then take an Ounce of Calamus Aro- 
maticus; of Floras two Ounces; of 
Orras one Ounce ; of Coriander-ſeed as 
much; of Aniſeeds bruiſed and beaten : 
| Put 
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Put theſe into the Bag, and let it hang 
in the midſt of the Wine three Days 
and Nights; then take it out; after 
that two Grains of Civet; as much 
Muſk; a Pint of Damaſk-Roſe-water ; 
warm the Water blood-warm, rub 
well the Muſk with the back of a 
and fo put it into the Butt, 

and ſtop it cloſe, and rowl him, but 
turn him not over, and it will be per- 
fect in two Days. 


XXXVI. 


If White have an ill Taſte or 
Scent. 


ALF draw him out; then take 

to either part two Gallons of 
Mornings Milk, or more, and a hand- 
ful of Rice, and as much Bay-Salt; | 
beat them together with a Paddle-ſtaff | 
for half an Hour; then fill up the 
HFHogſhead, and rowl it well, and turn 
it over in the Lees, and broach him 
within two Days. 


XXXVII, 
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XXXVII. 


Colour. 3 


RAW it off into a freſh Het. 

head and freſh Lees as can be 
gotten, and draw it out very cloſely ; 
then take two Pennyworth of Turn- 
ſole, lay it in ſteep in three or four Gal- 
lons of the ſame Wine for three Hours; 
then rub it and all to waſh with your 
Hands, till it colour your Wine deeply ; 
then put it into the Hogſhead; then 
draw as much out and uſe accordingly, 
and fo the third or fourth Time rowl 
|| itt half an Hour, and lay it up ſtopp'd, 
and in three Days broach it. 


XXXVIII. 
A pleaſant Scent for Red-wine. 


AK E two Ounces of Brimſtone, 


them together in a Pint and half of 
Burrage- 


Y Gi laret be faint and want 


half an Ounce of Calamus; mix 


_ — 
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Burrage- water; melt the Brimſtone in 
a Pan, and let the reſt be with it 
therein; dip it in ſo many Cloths as 
will take it up, and put the Cloths 
in your Hogſhead; then take out your 
Aſhes,” and rack your Wine in; then 
put in it a Pint of Roſe- water, rowl it 
well half an Hour, and it being cloſe 


ſtopt, let it lye two Days, and this 


ſhall give it or any other Gaſcoign- 
wine, a pleaſant Scent or Taſte. 


XXXIX. 
1 If a Butt of Sack be Small. 


AK E half a Peck of un 

well burned, put them in at the 

Bung- hole amongſt the Wine, then 

beat or roll it well together, and let it 

lie till it be fine, then rack it off into 

a clean Caſk, and fill it full, and draw 
it off when you pleaſe. 


e — . 
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4% + 
If Wine at any Time grow long 
or lowring. 


"AKE two Pennyworth of Roch 

Allom and bruiſe it ſmall to 
Powder : over-draw the Hogſhead four 
Gallons, then ſtrew the Powder there- 
in, and beat it well half an Hour; 
then fill it up and broach it within 
three Days, and be ſure it take no Vent. 


XII. | 


If Sack or White-wine have 40% 
its Colour. 


AK E four Gallons of Milk let 

it ſtand three Hours in a Tub; 
ſkim off the Cream, and overdraw your 
Hogſhead fix Gallons : : take the Volks 
of fix Eggs beaten ; put them into your 
Milk, and beat them together, and 
put them into the Wine, and beat the 
Wine well, and ſtop it up cloſe, and 


in four Days draw it. 
XLII. 
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How to mend a Butt of Sach, 
Malaga, or Pipe of Canary 
that pricks. 


25 


AKE about eight or ten Ounces 

of meer Chalk, beat it very well, 
and put it in ſteep in four or five Gal- 
lons of Milk; put in about two Pound 
of powder'd Sugar, according to the 
Hardneſs of the Wine : let this lie in 
ſteep a Day and a Night; ſtir it to- 
gether now and then, ſo as when you 
put in your Wine beat it reaſonably 
well before you put it in, then put it 
as faſt as you can, and beat it luſtily 
for a quarter of an Hour: lay it up- 
right, and it will take away the prick- 
ing of it and fine it, 


( 
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The SECOND Book. 


J. 


To correct the Rankneſs and Eager- 
neſs of Wines, as Sack and 
Malaga, or any other Sweet 

Wines. 


AKE twenty or thirty of the 
bvVvbiteſt Lime-ſtones, and lake 
them in a Gallon of the beſt 
Wine, then add more Wine, 
and ſtir them together in a Half-Tub 
with a Paddle-ſtaff: pour this Mixture 
into the Hogſhead, and again uſe the 
Paddle-ſtaff: Let the Wine ſettle, and 


then rack it off from the white Bot- 
tom. 985 


II. 
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II. 
Againſt he pricking of French 
ines. 


AK E of the Powder of Tyle one 
Pound, Roch- allom half a Pound; 
mix them and beat them well toge- 
ther with ſome of the Wine, then 
put them into your Hogſhead as the 
former. 


III. 
WF hen Rheniſh-Wines prick. 


ACK them into a clean and 

ſtrongly ſcented Caſk or Phatt; 
add then to the Wine eight or ten 
Gallons of clarified Honey, with one 
Gallon or two of ſkimm'd Milk ; beat 
them all together, and let them ſettle, 


E 2 BS + 


$ 
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=: 
For Claret, that has loſt ws 


ACK it upon a good Lee of red 


i Wine, and put into it a Gallon 
of the Juice of Sloes or Bullace ; which 
| after a little Fomentation and Reft 
makes Wine drink briſk and rough, 
J V. 
J' Another. 
1 H E like may be done with Vir- 
I! ginia Pears, otherwiſe called Me. 
|! Ffagane Sunaux, which hath a. deep 
{|| fanguine Colour, and a rough Taſte, 
—_ 5 
! 3 | | 
To meliorate the Taſte of hungry 


il! and too eager White-wines. 
[ I R A W off three or four Gallons 
1 of the Wine, and infuſe therein 


as many Pounds of Malaga-Raiſins, 
„ ſtoned 
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ſtoned and bruiſed in a Stone-Mortar, 
till the Wine hath ſufficiently imbi- 
bed their Sweetneſs and Tincture, 
which it will do in a Day's Time; 
then run it through an Hippocras- bag, 
and put it into a freſh Caſk well ſcented, 
together with the whole Remainder 
of the Wine in the Hogſhead, and ſo 
leave it to fine, 


VII. 
To help ſtinking Wines. 


HE beſt way 1s to rack them 

from their old and corrupt Lee; 
beſides you muſt give them a fragrant 
Smell or Flavour, by hanging in them 
a little Bag of Spices, ſuch as Ginger, 
Zadoary, Cloves, Cinnamon, Orrice- 
roots, Cubebs, Grains of Paradice, 
Spicknard : Or you may uſe theſe only; 
A few Cinnamon-canes hung in it; 
ſome uſe Elder Flowers, and Tops of 
Lavender, 


VIII. 
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VIII. | 
For Claret that decayeth. 


ACK it upon a new and freſh 

Lee, and the Shaving of Fir- 
wood, which will bring it to its Body 
again, 


IX. 
How to make Baſtard. 


AKE four Gallons of White, 

three Gallons of Canary that 1s 
old, five Pound of Baſtard-Syrup ; beat 
them well together, and put them into 
a clean Runlet well ſcented, and give it 
Time to fine, 


X, 


How to make Rheniſh. 


AK E a Hogſhead of Rochel- 
Coniacks, or Nants-White-wine ; 
rack it into a freſh Caſk ſtrongly ſcented ; 


then give your white Pearl; put into it 
eight 
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eight or ten Gallons of clarified Honey, 


and four Pound of coarſe Sugar; beat 


it well, and leave it to clarifie; then 


to give it the Flavour, add the De- 


coction of Clary-ſeeds or Gallitricum, 
and that will give it the right Taſte, 


XI. 
How to make Muſcadel. 


AKE a convenient Quantity of 

Roſe-water, of Muſk two Ounces, 
of Calamus Aromaticus one Ounce, of 
Coriander-ſeeds beaten half an Ounce 
and whilſt this Infuſion is yet warm, 
put it into a Runlet of old Sack or 
Malmſey. | 


XII. 


F an Hog ſhead of Claret be found, 
and hath loft its Colour. 


DD to it Red-wine, Tent or 
Aligant, or by an Infuſion of 
Turnſole, as much as you think con- 
venient, 


— 
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venient, infuſed in two or three Gallons 
of Wine; and then put it into the 


- Veſſel to be well ſtopp'd, rowl it a 


Quarter of an Hour; this Infuſion is 
twice or thrice repeated ſometimes, ac- 
cording as more Colour is to be added 
to the Wine; ſome three Hours Infu- 
ſion of the Turnſole will be ſufficient, 
but then it muſt be rubbed and wring- 
ed. 


XIII. 


IV hite-wines that come over found, 
and have loft their Colour, and 


turn brown. 


"AKE of Alabaſter-powder three 

or four Ounces, and draw over 

the Hogſhead three or four Gallons 

then put of this Pawder into the Bung 

as much as you think fit, and beat it 

up with a Staff, and then All it up top 

full; the more the Wine is ſtirred up, 
the finer it will become upon the Lee. 


XIV. 
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To colour Sack white. 


AKE of white Starch two Pound, 

of Milk two Gallons, boil them 
together two Hours; it being cold, 
beat it well with a handful of Salt 
therein, the Salt muſt be white com- 
mon Salt; let your Wine be racked, 
and then put it into it; the Wine be- 
ing rack'd into a freſh Butt or Pipe, 
beat it well together with your Paddle- 
ſtaff, and it will make the Wine pure 
and fine, 


Of Rbeniſb-wwine. 


HE firſt Buds of Ribes nigra in- 
1 fuſed in Wines, eſpecially of 
Rheniſh- wines, makes it diverfick, and 
more fragrant in Smell and Taſte, and 
ſo doth Clary: The Inconvenience is, 
that the Wine becomes more heady; 

F ; the 


— 
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the Remedy of which is Elder-flowers 


added to Clary, which alſo betters the 
Fragrancy thereof, as it is manifeſt in 
Elder-vinegar ; but theſe Flowers are 
apt to make the Wine ropy. 


XVI. 
To help Malagas, or any other 


Spaniſh Wine, that hath lift 
their Colour, or turned brown, 


AK E the Powder of Orrice- 

roots and Salt- peter, of each four 
Ounces, the Whites of eight Eggs, to 
which add as much Salt as will make 
Brine; put this Mixture into the Wine, 
and mix them with a Paddle-ſtaff. 


XVII. 


To mend the Taſte and Smell of 
Malaga. 


AK E of the beſt Almonds four 


Pound, Ne with them and a 
ſuffi- 
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ſufficient Quanitty of the Wine to be 
cured, an Emulſion ; take then the 
Whites of twelve Eggs, and a handful 
of Salt; put all into 'the Pipe or Butt, 
and beat it well with a Paddle-ſtaff. 


XVIII. 


To help C laret that is tawney or 
muddy, 


AKE of Rain-water one Quart, 


eight Eggs, a handful of Salt; 


beat them well, and let them ſtand 
ſix Hours þefore you put them into the 
Caſk ; then uſe the Paddle-ſtaff, and it 
will come to itſelf in three Days, 


XIX. 


To mend the Taſte and Smell of 
French Wines, or Rheniſb, that 
are foul. 


N AK E a Gallon of the Wine, a 
1 Pound of Honey, a handful of 
Elder-flowers, Qrrice Powder one Ounce, 


pe a 
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a Nutmeg, and a few Cloves; boil 
them in a ſufficient Quantity of the 
Wine to be cured, of the Conſump- 
tion of half; when it is cold, ftrain it, 
and beat it with a Stick; put a little 
Salt, if the Wine be ſwect enough ; 
add of Spirits of Wine one Pound to a 
Hogſhead, and give the Caſk a ſtrong 
Scent: Spirit of Wine makes any 
Wine ſtrongly briſk, and fines with- 
out any further Mixture. 


XX, 
A Lee of the Aſbes. 


F Vine- branches one Ounce; a 
Quart to a Pipe being beaten 

into the Wine cures the Ropineſs of 
it, and the fame infailibly doth the 
Lee of Oaken Aſhes; for Spaniſh ropy 
Wines, rack it off from its Lee into 
a new ſcented Caſk; take of Allom 
one Pound, of Orrice-roots powdered 
half Pound; beat them well into 
the Wine with a Paddle. ſtaff; add 
| | fine 


— 


— ny 
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fine and well dried. Sand, put it warm 
to the Wine; if the Wine beſides 
prove brown, add three Pottles of 
Milk to a Pipe; otherwiſe it cures 
ropy Wines, uſed before they begin 
to fret, | 


XXI. 
'To order Rhenifh Wines. 


-H EN fretting commonly in 


Fune, when Wines begin to 
aa and grow fick, then have a 
ſpecial Care of diſturbing them, either 
by removing, filling of Veſſels, of 
giwing Vent, only open the Bung, 
which cover with a Slate, and as of- 
ten as the Slate is foul, cleanſe it and 
the Bung from Filth; and when the 
Fermentation is paſt, which you ſhall 
know by applying your Ear to the 
Veſſel, then give it reſt ten or twelve 
Days, that the groſs Lees may ſettle; 
then rack it into a freſh-ſcented Caſk, 


XXII, 


1 
| 
| 
| 
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XXII. 


To mend and preſerve the Colour 
of Clarets. 


AKE red Beet- roots (q. s.) ſcrape 

them clean, and cut them into 
ſmall Pieces; then boyl them in a 
Quart of the ſame Wine, till a third 
Part be conſumed; ſkim it well, and 
when it is cold, take what 1s clear of 
it (or Decant) and uſe the Paddle- 
ſtaff, 


XXIII. 
Another for the ſame. 


AK E of the Wine and Honey 
| of each two Pound, of Rain-water 
a Pottle, twelve Beet-roots, four or five 
handfuls of ripe Mulberries, boyl them 
to half, and when it's cool decant with 
the uſe of the Paddle-ſtaff, 


XXIV, 
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XXIV. 


To meliorate vicious Wines, and 
eſpecially French, both. in Smell 
and Taſte. 


AKE of the beſt Honey one 
Pint, of Rain-water two parts, 
and the third part of Wine old, of the 

fame Kind; boyl them on a gentle 
Fire to a third part, ſkimming them 
often with a Skimmer, and dip the 
Skimmer into a Pail of clean Water 
every Time after it hath been ſkim- 
med, once to rince the Skimmer ; then 
put this Mixture into a Veſſel of fit 
Capacity, and let it ſtand unbunged till 
it cool: Some to better this, put in 
a Bag of Spices this Mixture, called 
by the Dutch, Soe, will ſerve to fine 
Wines new or old; it will amend the 
hard Taſte of Wines, and in each 
putting of a Gallon thereof into a 
Hogſhead, and uſing the Paddle-ſtaff, 
let it reſt five or fix Days at leaſt; 

bat 
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but if mild enough, add white Muſtard- 
ſeed bruiſed, 


To mend and preſerve the Lees 
of Clarets. 

AKE to a Teirce ten Eggs, make 

a ſmall hole in the Top of the 


Shells; then put them into the Wine, 
and all will be conſumed. 


XXVI. 


To prevent Scouring of French 
Wines. 


AK E Grains of Paradice (q. s.) 
beat them in a Pan, and hang 
them or put them looſe in a Veſſel 5 
ſome uſe Lavender-tops. 


XXVII. 
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XXVII. 


To help French Wines that are 
_ four. 


AKE four Ounces of the beſt 

Wheat boyled in fair Water till 
it break, and then when it's cold, put 
it into a Phatt in a Bag, and uſe the 
Paddle-ſtaff; otherwiſe take five or ſix 
Cinnamon-canes, bung them well. 


XXVII. 


To help Spaniſh Wines that are 
ſour. 


IRST rack the Wines into a clear 
Caſk, and fill it up with two or 
three Gallons of Water; after three or 
four Days it muſt be rack'd and fill'd 
up again with Rain-water ; if the firſt 
doth not do, ſome uſe Lome or 
Plaſtering: If theſe Ingredients make 
the Wine bitter, correct the Fault with 


Nutmegs and Cloves. 
1 G XXIX. 


. 
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XXIX. 
To helþ flinking Wines. 


AKE Ginger half an Ounce, 
Zedoary two Drams ; pound and 


- boyl them in a Pottle of good Wine, 


which put ſcalding hot into the Phatt, 
bung it up, and let it lye the ſpace of 
two Days; Diambræ and Diamoſue 
dulce do the fame, and ſo Nutmegs and 
Cloves, which alſo give a Kind of 
Racineſs. 


XXX. 
To help Wine that hath an ill 


Savour from Lees. 


ACK it into a clean Caſk, and 
if it be White or Claret, give it 
a freſh Le: of the ſame Wine; then of 
Cloves, Ginger and Cinnamon two 


Ounces, Orrice-roots four Ounces ; 


powder them groſly, hang them in a 
Bag, and taſte the Wine- once in three 
| Days, 
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Days, and when 'tis amended, take 
out the Bag. 


G 2: © Uh 
Or, as ſome do it. 


AKE of Cloves half a Pound, 

Maſtick Ginger, Cubebs, of each 
two Ounces, Spicknard two Drams, 
Orrice-roots half a Pound ; make thereof 
a fine Powder, and put it looſe in the 
Phatt, and uſe the Paddle-ſtaff, then 
make a good Fire before it. 


XXXII. 
The beſt Time to rack Wines, 


S at the Decreaſe of the Moon, and 
when the Wind is free from fretting, 
the Wind being at North- eaſt or North- 
weſt, and not at South, the Stern free 
from Thundring and Lightning. 


G 2 XXXII. 
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XXXIII. 


For a Scent for French and 
Spaniſh Fines. 
AKE Orrice-roots, Maſtick and 
ll ' | Brimſtone, of each four Ounces, 
il ' of Cloves two Ounces, ordering ut 
IL Z ſupra; in making Wines, this will 
[| i ſerve for all Wines, adding if you 
188 pleaſe, Nutmegs, Ginger, Cinnamon, 
| I and other Spices, double the Quantity 
| 1 of Orrice- roots for the Spaniſh Wines. 
'14 | | 


It To help Malagas that will not 
| fine. 


AK E crude Tartar-powder ſifted 

and dried two Pounds, mix it 

with the Whites of fix Eggs dried to a 
Powder; then fift them again; then 
overdraw the Pipes as much as will 
ſerve to mix this Powder, and fill the 
Pipe therewith, beating it with a Staff 
| as 
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as before, and the Wine will be fine 
in ten Days, 


XxXXV. 
o fine French Wines, 


ANG a Piece of Scent in the 

1 Caſk, and when 'tis burn'd out, 
put in a Pint of the beſt Spirit of 
Wine, and ſtir it about; ſome add a 
little Salt well dried; this fines Wine 
in twenty-four Hours, 


XXXVI. 
To keep Muſt a Year, 


AK E Muſt, put it into a Caſk 


. 


full, ſtop the Bung cloſe with Mortar; 
others ſew the Caſk in Skins, and ſink 


it for thirty Days in a Well or River; 
or elſe a Garland of Pukvium Montanium 
to hang in the Veſſel; or elſe rub the 
inſide with Cheeſe ; Theſe preſerve the 


Rheniſh _ 


pitch'd within and without half 
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Rheniſh Muſt, as the Scholiaſt Ondodorus 
in Dutch; 


XXXVII. 
To keep Wines from turning flat, 


faint, or brown. 


LLOM put into a Hogs Blad- 


der keeps Wine from turning 
flat, faint or brown, and beaten with 
Whites of Eggs removes its Ropineſs, 


XXX VIII. 


INES recovered with Spirits 
of Wine, Raiſins and Sugar, 
or Molaſſes; and Sacks, by drawing 


them on freſh Lees. 


- #,%,4 +. 
How to make Muſcadine. 


AKE thirty Gallons of Sote, 
which is Wine boyled to a 
„ of half to a Butt of 
Wine, 


& 
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Wine, or the Lees and Droppings 


boyled and clarified; its Flavour is made 
of Coriander-ſeeds prepared, and the 


Shavings of Cyprus-trees : Some inſtead 
of Sote, make of Sugar Molaſſes and 
Honey, or mix them with the Sote. 


XL. 
To make Hippocras. 


AKE of Cardamons, Carpobaſa- 
mus, of each half an Ounce, 
Coriander-ſceds prepared, Nutmegs, Gin- 
ger, of each two Ounces, Cloves two 
Drams ; bruiſe and infuſe them forty- 
eight Hours in Rerer and White-wine, 


of each a Gallon ; after ſtirring of them, 


add thereto three Pints of Milk, ſtrain 
it through an Hippocras-bag, and put 
thereto a Pound of Sugar-candy, to 
ſweeten it, 


LL 


48 The Art and Myſtery 
OW 
For the boyling of Canary or Sacks, 


1 RAW off four or five Gallons, 
D then put to it twenty-one Gal- 
gt lons of Milk, from which the Cream 
018! hath been ſkimmed; beat them till 

they be throughly commixed ; adding 
one Pennyworth of Roch-Allom dried 
in a Fire-ſhovel and powdred, and as 
much of white Salt: after this take 
for the Boyling of Canary or Sack, 
4 the Whites of ten or twelve Eggs, and 
a handful of Bay-ſalt; having beaten 
them together in a Tray, put them 
alſo in the Wine, filling up the Wine 
in the Pipe again, and letting the Wine 
ſtand two or three Days, in which 
Time the Wine will recover to be 
bright to the Eye and fine, and quick 
in Taſte; but be ſure you draw it off 
from that Bottom ſoon, and ſpend it 
as ſoon as you can. 


XLII. 
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le 


For Claret that frets, and hath a 
flying Lee. 


AKE twenty-one Pound of the 
Powder of Pebble-ſtones baked 
in an Oven, the Whites of ten or twelve 
Eggs, and a handful of Bay-ſalt ; hav- 


ing beaten them well together in two 


Gallons of the ſame Wine, then mix 
them with that in the Caſk, and af- 


ter two or three Days draw off the 
Wine from the Bottom : The ſame 
Pearl ſerves for White-wine upon the 
Fret, by the Turbulency and Reſting 
of their Lee, 


* LIII. 
For Rhenif that frets. 


o which 'tis moſt prone ates 
Midſummer as aforeſaid, They 
ſeldom uſe any other Art but giving 
of it Vent and Covering 3 then. open 
5 H the 
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the Bung with a Tyle or Slate, but 
be ſure to wipe the Filth off the Slate 
when' there is any, and when it hath 
done fretting, let it reſt for a Week; 


then rack it off into a new Std 
Caſk, and this will cure it. 


XLIV. 


For 5 Wine diſturbed by a 
flying Lee. 


AKE of Whites of Eggs, Bay- 

ſalt, Conduit-water and Milk; 
beat them well together in a convenient 
Veſſel; then pour them into the Pipe 
of Wine, having drawn firſt out of 
the Pipe a Gallon of Wine or two ; 
blow off the Froth very clear ; hereby 
the Tumult will in two or three Days 
be compoſed, the Liquor confined, and 
the Wine drink pleaſant; but will not 
continue ſo long: Therefore T counſel 
to rack it off from the milky Bottom 
mw a Weck's Settlement, leſt otherwiſe 
E it 
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it drink foul, and change Coleyy, and 
this will do, 


A 
For Spaniſh or Auſtrian Wines, 
grown yellow or browniſh. 


AKE as much Milk as you 

think fit, ſometimes alone, and 
ſometimes with Izinglaſs well diſſolv'd, 
and ſometimes with white Starch, by 
which the Sulphur is forced to the 
Bottom of the Veſſel: The fame ef- 
fects Flower-de-luce-roots, and Salt- 
peter four or five Ounces, of Whites of 
Eggs eight or ten, and a convenient 
Quantity of common Salt mix'd and 
beaten in Wine, 


av: LEVEL 
To correct Wines that are lum- 


fiſh, foul and ropy. 


AKE Powder of burnt-Allom, _ 
Lime, Chalk, Plaſter ; for Spa- 
H 2 niſh, | 
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niſh, white calamed Marble, Bay-falt, 
and other the like Bodies, which cauſe 


Precipitation of the grof and uſed 
Parts of the Wine there afloat. 


XLVII 


An F 1 to attenuate Spa- 
niſh Wines that are foul ape 


hang, 


Aving racked them into a new 

ſcented Caſk, make a Pearl of 
burnt Allom, Salt ad Conduit-water ; 
then add thereunta the Powder of 
Bean-flower or Rice a Quart, and 
if they be brown and duſkiſh Milk, 
beat all theſe together with the Wine, 
blow off the Froth, and cover the 
Bung with a clean Tyle; after a few 
Days rack the Wine again, and put it 
into 2 Caſk well ſcented: Here ſome 
perhaps will not underſtand well what 
is meant by ſcenting of a Caſk; for 
this on and I n it as follows. | 


xLVm 
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XLVIII. 


AK E of Brimſtone four Ounces, 

burnt Allom once Ounce ; Agua 
Vitæ two Ounces ; put them into an 
earthen Pan or Pipkin, and hold them 
over a chafing-diſh of glowing Coals 
till the Brimſtone runs; then dip therein 
a Piece of new Canvas, and inſtantly 
ſprinkle thereon the Powder of Nut- 
megs, Cloves, Coriander-ſeeds and Ani- 
ſeeds, And this is the Scent, 


XLIX. 


NE this is: Firſt, you muſt 

give it a Pearl, then draw it 
from the Lees, after the Clarification 
by that Pearl; this done, infuſe two 
Pound of Turnſole in good Sack all 
Night, and the next Day putting ſtrained 
Infuſion in the Wine in the Hogſhead 
with a Spring Funnel, leave it to fine, 


and after draw it for an excellent 
Wine. 


1 
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B. 
Another. 


AK E the Lees of the Aſhes 
of Vine- branches, or of Oak- 
leaves, and pour it out into the Wine, 
and after ſtirring leave it to ſettle; 


put a Quart of Lee to a Pint of 


Wine. 
+ 

To mend Clone decayed in Co- 
lour. 


IIRST rack the Wine upon a 
freſh Lee, or Aligant, or red 
Bourdeaux Wo. then take three 
Pound of Turnſole, ſteep it all Night 
in two or three Gallons of the Wine, 
and having ſtrained the Infuſion in a 
Bag, pour the Tincture into the Hogſ- 
head; ſometimes they ſuffer it firſt to 
fine of it ſelf in a Runlet, and cover 
the 
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the Bung wiith a Tyle, an! fo let it 
ſtand for two or three Days, in which 


Time the Wine uſually becomes well- 


coloured and bright; ſome uſe only 
the Tincture of Turnſole. 


LII. 


OU may take for the ſame Pur- 
poſe a Buſhel of Elder-berries, 
pick them from their Stalks, bruiſe 
them, and put them and the ſtrained 


Juyce into the Hogſhead of diſcolour- 


ed Claret, to make it drink briſk and 
bright, Ju | 


LIII. 


F the Claret be not ſound and 
good, overdraw three or four Gal- 
lons, then repleniſh the Veſſel with as 
much good Wine red, and rowl him 
upon his Bed, leaving him reverſed 
all Night, next Morning turn the 
Bung uppermoſt, which being ſtopp'd, 

„ leave 


T —— 
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leave the Wine to fine: - Obſerve in 
theſe Cauſes, to ſet ſuch | newly: re- 
covered Wines abroach the very next 


Day after fined, and draw them for 


Sale ſpeedily... 


The End of the Second Book. 


The 
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The Trikd Book. 
; F 
For faint Sack. 


Far it with Sote, and 
Whites, and Yolks of Eggs. 


II. 
For a Butt of Malaga that boyls. 


FAKE a Pound of Roch-Allom, 
boyl it in a Pan of Iron, take off 
the Skim, and beat it together with 
fix Eggs and thirteen Gallons of Milk, 
beat it well in the Butt or Pipe to- 
gether. FUND 
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III. 
Per a Butt of Sack that pricks. | 


AKE three Quarts of Bean- 
| flower, put ſome of the ſame 
1 Wine into it, beat it well for fear of 
'F clogging, put it in the Butt, and beat 


it two Hours, then fill it again, and it 
will keep it. 


. 
1 For Sack that is faint and tawney, 
ll | and will not fine. 


Y ACK them into a clean Caſk, 
3 give them a Scent of Aua- 
|| PV, put at the leaſt two Pennyworth 
in the Butt, put in three or four Gal- 
lons of Milk, beat it for half an Hour, 
make a Pearl of ten Whites of Eggs, 
Bay-falt and Conduit-water, beat it a- 
gain, and fill it full of Wine, and 
1; off the F roth ; then lay a Tyle 


ON 
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on the Bung, and put half a Pint of 


Aqua-Vite in it. 
v. 
For Sack that is hagger. 


AKE three or four Lime-ſtones 


Wine over them, let them ſtand three 


or four Hours till they are like Flower ; 


then put two or three Gallons of Wine 


more of the ſame, ſtir it well till it be 
like Milk; then put it into your Butt, 


let it be half an Hour; then taſte it; 

if the pricking be not gone, put more 
Lime to it; when you find the prick- 
ing gone, then take three Gallons of 
Milk, the Whites 'of three Eggs, ſome 
Bay-ſalt, a little Conduit-water, and 
half a Pound of burnt Allom beaten 
together, and in a ſhort Space it ſhall 
be perfect White, and fine pony 
packung. 350 8 


1 2 VI. 


that are White, put them into 
a Can, and pour a Pottle of the ſame 
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VI. 
How to make Hippocras. 


AKE four Gallons of White- 
Wine, four Pound of powder'd 
Sugar, five Ounces of Cinnamon, half 
an Ounce of Cloves, four Ounces of 
Ginger, and a Pennyworth of Long- 
Pepper, two Pennyworth of Coriander- 


| feed; bruiſe them, them ſteep them in 


the Wine, and let it be cloſe covered, 
and one Quart of the beſt Sack, put 
them in and ſtir them well together; 
then run it very well four Times through 
the Bag till you ſee it fine, give your 
Veſſel a Scent, and put it therein. 


| VII. 
To make Baſtard white. 


UT four or five Gallons of Milk 
into your Butt or Pipe, beat it 
well, and give it « Pearl of ten -Whites 


of Eggs, and it will fall fine. 


VIII. 


EA 
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VIII. 
To Ss a Butt of Muſeadine. 


AKE the Lags of all forts,” and 

put them into a Muſkadine- 

Butt, and be ſure your Lags do not 

prick; put thereto one or two Gallons 

of Sote, beat it up and ſo let it lye; 

but if you want Sote, the Syrup of 

Baſtard is as good or better; four 
Pound will ſerve to a Butt. 


For Claret that has hoſt its Colour. 


ILL it up with Red-wine, and 
rowl it well, and lay it upon the 


Bung all Night, lay Gravel upon it in 
the n | 


* 
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For IL, 1 that is Jumpiſh 
2d louring. 


AK E a Pound of Roch-Allom, 
burn it and beat it to Powder, 
and the Whites of ſix Eggs; beat them 
and the Allom in a Gallon of the ſame 
Wine, with a handful of Bay-ſalt; it 
will be fine wr Morning. - YR 


SEC 
A Flavour for a Pipe m ON 


AK E ten Oden of Torſh, ten 
Ounces of Lymon, ten e 

a Coriander-ſeeds, let them be beaten 
very ſmall, and put into a little Bag; 
them take a little Civit-water, and 
put it into a little Fruit-diſh on a 
Chafing-diſn of Coals, and make the 
Water lukewarm; then take your 
Bag, and dip it in till it hath drank 
up all the Water; hang it ineo your 
Pipe three Foot, and when you think 
by 
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by your Taſte it's. enough, take it out, 


and it will ſerve for another, 


XII. 
To make an excellent Scent. 


AKE four Ounces of Brimſtone, 

a little Allom, a ſpoonful of 
Agqua-vitz, mix them together; when 
you have done, take a new Piece of 
Canvas and dip therein, and have in 
Readineſs the Powder of Antugus, eight 
Cloves, two Races of Ginger, Orange- 
peel, and a little Coriander-ſeeds, well 
beaten together; then caſt them upon 


the Canvas while it is warm, ſo keep 


it in a dry Place. 


XIII. 
The beſt Time to taſte Wines. 
"HEN the Wind is. Eaſt- ward; 


for when the Eaſt-winds blow, 
the Wines begin to move themſelves, 


ſhewing what wy are in Goodneſs. or 


deren 1111 1 
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. XIV. | , 
For Spaniſh Wine that will not fine. 


3 K E half a Peck of Callis Tauta, 
1 and put it into the Veſſel, let it 
be well beaten together; let it ſtand 
then and it will be fine. 


. 
Another for the ſame. 


AKE twelve Eggs new laid, and 
a Pint of Conduit-water, and a 
handful of Bay-ſalt, beat them well 
together, and put them into your 
Veſſel; then beat them. well agaia and 
it will fine; but let not the Veſſel be 


unfilled. 
For Whiting of a Butt of Sack.” 
AK E five or fix Gallons of 
Milk, four handfuls of Bay- ſalt, 


draw ſome of the ſame Wine, and put 
them 
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them into the Butt together one Hour ; 
and when the Lees are fallen, rack it, 
otherwiſe it will fret and boy], 


|. 5, Wh 
For high Country-Wines. 


ACK them off their groſs Lees, 

within a Week after they are 
fallen; and if they are brown, put a 
Gallon of Milk into your Hogſhead, 
and a good Scent; let it be always 
filled, and- your Wine will keep the 
better, 


XVIII. 
For White-wines that fret. 


RAW fix Gallons, and take a 

handful of Bay-ſfalt, and a Gal- 
lon of Milk, a handful of Flower and 
the Whites of fix Eggs; them beat theſe 
very well together, and give it a good 
Scent; put theſe into the Veſſel, and 
rack it at four or five Days End, 


1 5 XIX. 
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XIX. 
For Spaniſh Wines that prick. 


AKE a handful of Roſemary at 


the Bung-hole of your Veſlel, 
bruiſe it before you put it in, and let 


it hang in the Wine till it be without 
pricking. 


XX. 
To make Malaga for a need. 


AK E a Hogſhead of green Sher- 


ry, and three Pound of white 
Candy Syrup; beat theſe in the Wine, 
give it a Pearl, and put it into your 
Veſſel, and draw it for good Malaga. 


XXI. 


For Sack that has loſt its Colour, 
or is muſty. 
FAKE a Quart of Barley-Meal, 


the Whites of twenty Eggs, half 


an 


— 
— — — —— — - 
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an Ounce of Cloves well beaten, and 
a Pottle of the fame Wine; beat 


them and put them into your Wines, 


ſo let it reſt with Vent, and it will be 
purſued, 


XXII. 
To preſerve Malmſey. 


F it fade, put into the Veſſel twenty 

Ounces of Moſſel; then rowl your 
Veſſel and let it reſt, and ſtop the 
Vent, and ſo it ſhall remain perfect- 
ly good to the End. 


XXIII. 
For a Pipe of Sack that is long. 


AKE a Pound of Roch-Allom, 
beat it well, and mix it with 
ſome of the Wine; then put it into 
the Butt, and beat it well, and when 
it is fine, rack it, and this will help 


| it, 


K 2 ; XXIV, 
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XXIV. 


To bel the boyling of Gaſcoign 
Wines. 


N Summer take a Hogſhead, waſh 

it clean and ſcent it well, be ſure 
your Scent be very fine from the 
Lee, the foul Lee makes it boyl; take 
a handful of Pebble- ſtones, and thoſe 
will help it. 


EF: - 
To make a Pipe of Aligant. 


AKE a Pipe and waſh it very 

clean, and take a Hogſhead of 
high-Country Claret that is ſweet and 
fine, and rack it into the Pipe; then 
take eight Gallons of Sote and put to 
it, and beat it as you do Muſkadine; 
before you put it in, take eight Gallons 
of Sack, and the reſt of any Laggs of 
Claret ; 


* 
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Claret; if it be not deep enough, you 
may put Red-wine into it; if not 
ſweet enough, two Gallons of Honey, 
and beat it till it have a Pearl, and 
fill it into the Pipe, let it ſtand till it 
be fine, then rack it into another 
Pipe; then take twenty Ounces of Ani- 
ſeeds, bruiſe them and put them into 
a Bag in at the Bung, and there let 
it be twelve or fourteen Days; then 
take it out, and it will ſerve very well. 


XXVI. 


For Claret that is tawney. 


TAK E a Pound of Turnſole, and 
ſteep it in ſome of the ſame 
Wine twenty-four Hours; then put it 
into the Hogſhead through a Catch, 
beat it, and it will make perfect white. 


XXVII. 
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XXVII. 
IF Red-wines be dark. 


UT into the Veſſel a Gallon of 
Milk, then take as much Turn- 


ſole as you did before to your Claret, 
and uſe it as aboveſaid, 


XXVIII. 
How to make ten Gallons of Hip- 


Pocras. 


AEK E ten 8 of Cinnamon, 

as much Ginger, five Ounces of 
Long- Pepper, and five of Nutmegs, of 
Cloves two Ounces, as much of Caraway- 
ſeed ; beat all theſe together, and Jay 
chem fn ſteep twenty-four Hours in the 
Wine, the firſt half being Malaga, the 
other White- wine; ſtir them well toge- 
ther, and let the Wine run through a 
Cloth; take a Pound of powder'd 
Sugar, then run a Pottle of Milk 
Vn through 
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through the Bag into the Wine; when 
it is fine, put it into your Runlet, and 
give it a Scent, and it will keep 2 
Quarter of a Year. 


XXIX. 
To make a & cent. 


AKE a flat earthen Pan, put 
into it two Pennyworth of Brim- 
ſtone beaten ſmall, and a Pennyworth 
of Aqua-Vite; put it over the Fire, 
and when it is ready to boy], let it run 
through a linnen Cloth, and let it be 
cold; and add a Pound of Coriander- 
ſeed, Nutmegs, and Long Pepper 
beaten, and theſe will make a good 
Scent for any Wine. 


XXX. 
How to make ten Gallons of Sote. 


AKE fix Pound of Honey, and 


a quarter of a Pound of Liquo- 
rice, when the Bark is taken from it; 


beat 
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it in a Mortar with two Pennyworth of 
Long Almonds, and boyl them in a 
Kettle ſtirring them well; and when 
it is cold, ſtrain it, and put it into a 
Runlet, and draw it with your Sack 
or Gaſcoign-Wine, and it will be plea- 
{ant enough. 


The End of the Third Book. 


The 
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The FOURTH BOOK. 


1 
For V bite wine that is faint, and 
hath loft its Colour. | 


aA it from its Bed, and 


* 


if you have any Coniack 
Lees, you may put your 

| faint or tawney Wines up- 
on them; then rowl them over, or 
beat them twice a Day, and within 
ten or twelve Days you may rack it 
off, and you ſhall have it briſk and 
white, | Noth 


IT. 
Another for the ſame. 
AKE your Wine and rack it 


| from its Lees; then take a Pint 
L of 
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of Roch-Allom, the Whites of ſix Eggs, 
a handful of Salt, and a quartern of 
Bean-flower, or a Pound of Rice, and 
a little Conduit-water, 


2 
To make white Lags. 


AKE a clean Runlet that will 

hold the Quantity of them, and 
beat them with a Pearl made of Eggs, 
Bay-Salt and Roch-Allom, and whiten 
them with ſome Milk, and if you will, 
put ſome Canary in them, and it will 
draw very well. 


IV. 
To make your Claret loſe Lags. 


RAW them into a Runlet, put 
to them ſome Red-wine, as 
much Turnſole as will make it bright ; 
beat it with as much Allom as will 
ſerve for the ur of the Wine, and 
when 
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when it fines, you may draw it away 
with what you think good. 


V. 


Another for making of white Lags. 


F you have any white Lags, rack 


them upon half a Butt of Malaga . 


and Canary Lees; let them lie about 
three Weeks, and beat them up every 
other Day upon thoſe Lees, till you 


have gathered the Strength thereof let 
them abide thereon till they begin to 


fine, then rack them into a clean 
Caſk, and give it a ſtrong Scent, and 
if it be brown, white; if not, give it 
a good Pearl, and when it is fine, you 
may draw it as you ſee good. 


* 
For Claret that hath laſt its Colour. 


F his Lee be good and ſound, over- 
draw him three or four Gallons ; 


then _ him up with good Red- wine, 
Op and 
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and row! him well upon his Lees, and 

let him lye all Night upon his Bung, 
and in the Morning lay it upright, 
and let it reſt till it be fine ; then ſhall 
you have it well coloured. 


VII. 


For Claret that is faint, and hath 
loft its Colour. 


ACK it into a freſh-drawn Hog- 

ſhead upon the red Lees; then 
take five Pound of Turnſole, and ſteep 
it in part of the Wine; then waſh 
your Rapes clear out, and put it in the 
Hogſhead, with a Pound of the beſt 
Allom ; rowl them well together, and 
your Wine will be briſk and bright, 


VIII. 


For Red wine that is faint, and 


hath loft its Colour. 


ACK it upon a freſh Lee of Al- 
ligant or Red-wine ; then take 
three 


CT CO re eee 
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three Pound of the beſt Turnſole, ſteep 
it in ſome of the ſame Wine, and 
when it is well ſteeped, wring it out, 
and put the Wine fo coloured into a 
Runlet until it be fine; then draw it 
off, and put it into your Hogſhead, and 
it will make it perfect and bright. 


IX. 
Another Way for the ſame. 


AK E half a Buſhel of Elder- 
berries where they be full ripe, 
pull them from their Stalks, bruiſe 
them and preſerve them, and put the 
Juice of them (when you have Occa- 
ſion) into your Red- wine, and it will 


make it drink briik and bright, 


X. 
To rack Rheniſh-wine, 


ACK your Caſk very clean, and 

let it remain full of Water all 
Night, and the next Morning draw it 
clean 
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clean out, and put a good Scent into 
it, and it will make the Wine fret 
and boyl; then if your Wine be hard, 
take eight or ten Gallons of clarified 

Honey, with a Gallon or two of Milk, 
as you ſhall ſee good, beat it ſtrongly ; 
if it be lumpiſh, give it a Pearl, and it 
will do well. 


XI. 
To make R heniſh-wine. 


T *'AKE a Hogſhead of Rochel-wine, 
ſcent it with a very ſtrong Scent ; 
then take the Whites of eight or ten 
Eggs, Bay-Salt, or Conduit-water ; then 
take ten or twelve Gallons of clarified 
Honey, take ſixty or eighty Pounds of 
Sugar ; then ſtop it up cloſe after you 
have beaten it well, and you ſhall have 
it perfect, fine and good. 
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1 XII. 
For Sack that is Iumpiſh or long. 


AKE the Whites of Eggs, Bay- 

Salt, Roch-Allom, and two Quarts 
of Bean-flower or beaten Rice, beat 
them together; if brown, uſe Milk; 
if white, uſe all theſe together; then 
blow off the Froth, and lay a Piece of 
Tyle over the Bung; then let it lye 
till it be fine; afterwards rack it off 
with a good Scent, and it will drink 
very well. . 


XIII. 
Another May. 


AK E a Hogſhead of Sherry- 
Sack, and forty Pounds of Cana- 
ry-Syrup, then take a half-Tub; then 
draw ſome of your Wine, and beat it 
with a ſhort ſtubbed Broom; then put 
it into your Hogſhead, with Milk to 
whiten it; then beat it up with a 
Pearl, 
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Pearl, and if you ſweeten it, you may 
draw it for Malaga or White Baſtard. 


XIV. 
A Flavour for Sack or Baſtard. 


AK E half a Pound of Anniſeeds, 

a Pennyworth of Ginger, Cloves, 
Grains, Long-Pepper and Liquorice, 
of each a Pennyworth ; beat them, and 
hang them in your Wine in a linnen 
- Bag, until the Wine taſte enough of 
the Flavour ; then take it out, 


.- nm 
For Baſtard that pricks. 


AC it upon a good Muſcadine- 
Lee, then take three Gallons of 
the beſt Ale, and two or three of the 
beſt Almonds; then fill it up with 
Baſtard-Canary, or Sherry of Baſtard, 
mix'd with your Lags, and it will draw 
for Baſtard or Muſcadine. 


XVI. 
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XVI. 
Another for the ſame. 


AKE five Gallons of clarified 
Honey, and put it into your 

Caſk, and beat it up with a Pearl of 
Whites and Yolks of Eggs, and let it reſt. 


XVII. 
For Spaniſh Wines. 


OR Sack that hath loſt its Colour, 

and hath a flying Lee, make a 
Plea of Whites of Eggs, Bay-falt and 
Conduit-water, and Milk, ſo much 
as you ſhall ſee good, beat all theſe 
together ; then fill it up, and blow 
off the Froth very clean, and it will 
be white and good ; and if you would 
keep it long, you muſt rack it into 
another Caſk, and it will not then 
flower nor be ill-conditioned, for Milk 
will make it ſo, 


M XVIII. 
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XVIII. 
Another for your Rheniſh-wines. 


AKE a good handful of Firr 

1 - beaten to Powder, as much Ju- 
niper, with the Juyce of two or three 
Lemons, and a few Cloves; beat all 
theſe together, and bruiſe them in 
your Wine till it tafte ſtrong of the 
Flower, then take it out, and draw 


it as you ſhall ſee good. 


XIX. 
For Aligant that pricks. 


AKE two or three Canns of 

brown Baſtard, the ſweeteſt you 
have, and a Pound of Turnſole, and 
waſh out the Colour, then put it into 
your Wine ; and if it be hard, then put 
in ſome more Baſtard; if it be tawny, 
put in more Turnſole; or for want 


of Baſtard, cut or clarified Honey as 
much as will ſerve, 


XX. 
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To part a Butt of Muſcadel. 


RAW half your Wine into ano- 

ther Butt; then take your Lags 
of all Sorts that do not prick, and ſo 
much Syrup as will not prick; then 
take your Part, and beat them up, and 
let it reſt after you have blown the 
Froth from off it. 


XXI. 
The Flavour of your Muſcadine. 


AKE a Bag of linnen Cloth, 

about a Foot long; then take 
four Ounces of Coriander- ſeed, twenty 
Qunces of Anniſeed, ten Ounces of 
Allamns alamatus, one Ounce of Cloves, 
one Ounce of Ginger, a little handful 
of Sanders, a liitle Muſk or Amber- 
greeſe ; bruiſe all together, and put 
them into the Bag, and let it hang in 
the Wine till it hath given a Flavour; 
then take it out and let it reſt ; or you 
M 2 may 
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may put in three Grains of Muſk, and 
ſome Cyprus, according as the Quan- 
tity of your Wine is. 


XXII. 
How to uſe a Butt of Sack when 
it is muſty. 


AKE a Gallon of Lime, and 

beat it ſmall, and put it into 
the Butt, then take a Staff and beat it, 
and let it ſtand a Day or two. 


XXIII. 
For Claret that hath loſt its Colour: 


AKE a Pennyworth of Damſons 

or Bullace, or more as you ſee 

good, and ſtew them in Red-wine, and 
make a Pottle of Syrup or more. 


XXIV. 
To make brown Baſtard. 


AKE the Lugs of Claret and 
White-wine, and put them into 
your 


- of Vintners, Ge. = 


your Caſk with your Lugs of Spaniſh- 
Wine; and before it will prick, take 
forty Pound of Baſtard-Syrup, and 
mingle it well with ſome of the ſame 
in a half-Tub; then put it into your 
Caſk, and beat it up with a Pearl of 
Whites and Yolks of Eggs, and let it 
reſt, 


XXV. 
A Receipt for Muſtadel that pricks. 


of roms, For two Pennyworth of 


Grains, as much of Storax, Ben- 
jamin and Muſk fere. 


XXVI. 
4 Receipt for Sack that pricks. 


un. For Orrice- powder, take 


half an Ounce of Anniſeeds, three 
Pennyworth of Spaniſb.- white, two Pen- 


nyworth of Roſe-water, and Allom 


boyled with the Roſe- water, and ſo 
take it and put it into the Butt. 


XXVII. 


8 
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| A Receipt for Sack that will not 
I ſme. 

1 AE E two Pennyworth of Rice, 
| and beat it up very ſmall, and 
two Pennyworth of Allom; this will 


keep your Wine from Quarrelling, and 
make it fine, 


XX VIII. 


How to help Wine that hath loſt 
its Colour and Strength. 


AKE fix Quarts of new Milk, 

the Cream being taken off, the 
Whites of twenty-two Eggs, a hand- 
ful of Bay-ſalt, a quart of fine white 
Flower, and two Pennyworth of Roch- 
Allom; beat theſe Things a long Space, 
and put them into the Hogſhead; two 
Pound of Stace will do well, 


XXIX. 
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XXIX. 
To give Sack Strength, if it lack 


and grow faint. 


ſtone, with a little Quantity of Long- 
Pepper beaten not too ſmall; put all 
into a linnen Bag that will go in and 
out at the Bung-hole; then ſtop it 
up cloſe for the Space of fix or eight 


Days. 
XXX. 


A Receipt for the Criſt. 


Inger and Cinnamon, of each - 


three Ounces, Cloves four Ounces, 
Nutmegs ten Pennyworth, Coriander- 
ſeeds two Ounces, Carraway- ſeeds eleven 
Ounces, Calamus two Pennyworth, _ 


XXXI. 


AK E a Match of Anniſeeds and 
fine Fennel - ſeeds, a little Brim- 


— — * 
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XXXI. 


A Note for Wines, and what 


Country. 


HE Wines of Bourdeaux are called 
Jaſterre; you ſhall know them 


by their ſmall Hazel-hoops, and likely 


they be full gage. 


XXXII. 
HEN there arg high-Countrey 


Wines, and they come not till 


_ Chriſtmas, for if they do they are for- 


feited; you ſhall know them by their 
Willow-hoops, and they moſt com- 
monly want of gage. 


XXXIII. 


HEN have you Galliac Wines 
in Pipes and Hogſheads, and 
they be high- coloured, and three Quar- 


ters bound, and lack of gage two Teſters. 


The End of the Fourth Book. 
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